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KOREAN PATENT PUBLICATION NO. 1998-068758 

1 . Description of the re lated art 

As a method for preparing bean curd, the related art facilitates coagulation 
and flocculation of the bean curd. 

2. Subject matter of the invention 

The method for preparing bean curd differs from the conventional method 
having factors that are hazardous to health, through fixing a mixture ratio of 
harmless chemical material and the reaction temperature. 

3. Elements and working examples of the invention 

It was discovered that a reaction temperature of from 93 to 98 °C and 
control of the concentration of soybean milk to 7 to 11% and heating it is optimal. 
The curd is prepared through a primary reaction of the soybean milk by adding 
purification salts with a degree of purity of 88%, and a secondary reactio n of the 
soybean milk with acetic acid. 

In addition, stability of the healthy bean curd is improved, as is hardness, 
taste, and shelf life, as a result of the secondary reaction. 

4. Important use of the invention 

The fields of methods for preparing bean curd and processed food using bean curd 
can benefit by this invention . 
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